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Bruschetta 
Mariola’s Italian Kitchen 
 
 
INGREDIENTS 
 Dough: 
• 4 cups bread flour 
• 1 tablespoon olive oil 
• 1 teaspoon salt 
• 2 envelopes active dry yeast 
• 1 ½ cups of very warm water 
 
DIRECTIONS: 
Add all the dry ingredients together including the yeast. Mix well. Add the oil and water. 
Mix well. Let the dough sit for 10 minutes. Remove after 10 minutes and roll dough in a 
long log shape. Cut into 3 equal parts. 
Put a few drops of oil in the palm of your had and spread the dough in an oval shape on 
a cookie sheet lined with parchment paper, until it is about ¼ inch thick. Repeat with all 
3 balls of dough. Set aside and cover with a towel until the dough doubles in 
size…about 1 hour.  
 
Top with your favorite vegetables and spices, then bake at 425 degrees Fahrenheit for 
20 minutes. At 20 minutes, lift up the dough with a spatula…if it is golden brown then it 
is done. 
 
*Note:  Every oven is different. I had to turn the oven to broil to brown the bruschetta on 
top. Your oven may brown the top as well. Just use your best judgment. Enjoy! 
 
Toppings: 
For Tomato Bruschetta: 
Slice the tomatoes and place in a bowl. Add salt, pepper to taste, 2 cloves of finely 
chopped garlic and 7 or 8 leaves of basil or oregano. Drizzle olive oil on top and mix 
well. Spread on dough for cooking. 
 
For Potato Bruschetta: 
Boil 1 large potato for about 45 minutes. When cool, chop it into small pieces and put in 
a bowl. Add 2 cloves of finely chopped garlic, rosemary, salt and pepper to taste. 
Drizzle with olive oil and mix well. Spread on dough for cooking. 
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For Mushroom Bruschetta: 
Wash mushrooms and chop fine, place in a bowl. Add salt and pepper to taste and 3 
cloves of finely chopped garlic. Drizzle with olive oil and mix well.  Spread on dough for 
cooking. 
 
Really you can use anything you like…zucchini, eggplant, peppers…just marinade them 
like the recipes above with salt, pepper, garlic and olive oil. 
  
 


